Appln. No. 09/996,051 

Amendment dated January 5, 2004 

Reply to Office Action of November 1 0, 2003 



The listing of claims will replace all prior versions and listing of claims in the application: 
Listing of Claims : 

Claim 1 (currently amended). A method of fixing fruit, comprising the steps of : 

(a) . blending the fruit with an aqueous solution comprising magnesium hydroxide in an 

amount no greater than 5% by weight, an organic acid component and a 
stabilizer, and 

(b) . drying the fruit to produce a low or non-hygroscopic, dried fruit powder. 

Claim 2 (currently amended). The method of claim 1 wherein the fruit is conoontrato powdors 
are selected from the group of fruits consisting of cranberry, blueberry, bilberry, 
elderberry and chokeberry. 

Claim 3 (original). The method of claim 1 wherein the fruit is in the form of fruit juice. 

Claim4 (original). The method of claim 1 wherein the fruit is in the form of fruit juice 
concentrate. 



Claim5 (original). The method of claim 1 wherein the organic acid component is selected 
from the group consisting of citric acid and ascorbic acid. 

Claim 6 (original). The method of claim 1 wherein the magnesium hydroxide is present in an 
amount between 2 and 4% by weight. 

Claim 7 (original). The method of claim 1 wherein the organic acid component is present in 
an amount between 2 and 4% by weight. 

Claim 8 (original). The method of claim 1 wherein the stabilizer is selected from the group 
consisting of guar gum and gum arabic. 

Claim 9 (original). The method of claim 1 wherein the drying is effected by freeze drying, 
spray drying, vacuum drying or rack drying. 

Claim 10 (currently a mended). A dried fruit powder i ngrod i ont producod by th e m e thod of 
cla i m 1 , which comprises 
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(a) a fruit: 

(b) no greater than 5% by weight of magnesium hydroxide: 

(c) an organic acid component : and 

(d) a stabilizer . 

Claim 1 1 (currently amended). A method of fixing a fruit juice concentrate, comprising the 
steps of : 

(a) . blending the fruit juice concentrate with an aqueous solution comprising 

magnesium hydroxide in an amount less than 5% by weight, an organic acid 
component selected form the group consisting of citric acid and ascorbic acid, in 
an amount less than 5% by weight, and a stabilizer selected from the group 
consisting of guar gum and gum arabic in an amount sufficient to maintain the 
stability of the final product; and 

(b) . drying the fruit juice concentrate to produce a low or non-hygroscopic, dried fruit 

powder. 

Claim 12 (newly presented). The method of claim 1, wherein fruit fiber is blended in step (a) 
prior to said drying step (b). 

Claim 13 (newly presented). The dried fruit powder of claim 10. wherein: 
(a) between about 91% and 94% by weight is said fruit: 

(c) less than 5% by weight is said organic acid component: and 

(d) said stabilizer is present in an amount sufficient to maintain the stability of the final 
product 

Claim14 (newly presented). The dried fruit powder of claim 13, wherein said magnesium 
hydroxide ranges from between about 2% and 4%. and said organic acid component 
ranges from between about 2% and 4%. 

Claiml 5 (newly presented). The dried fruit powder of claim 10, wherein said organic acid 
component is one or more of citric acid or ascorbic acid, and said stabilizer is one or 
more of guar gum or gum arabic. 

Claim 16 (newly presented). The dried fruit powder of claim 10, wherein said fruit is one or 
more of cranberry, blueberry, bilberry, elderberry and chokeberrv. 
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Claiml 7 (newly presented). The method of claim 11. wherein said magnesium hydroxide 
ranges from between about 2% and 4%, and said organic acid component ranges from 
between about 2% and 4%. 

Claim 18 (newly presented). The method of claim 11. wherein fruit fiber is blended in step (a) 
prior to said drying step (b). ' 

Claiml 9 (newly presented). The method of claim 11, wherein said fruit is one or more of 
cranberry, blueberry, bilberry, elderberry and chokeberry. 

Claim20 (newly presented). The method of claim 17, wherein said fruit is one or more of 
cranberry, blueberry, bilberry, elderberry and chokeberry. 
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